
Our Commitment
Our Garden, a Sanctuary for Life

Rooted Cuisine

We envisioned a living garden where nature reclaims its place. When we brst arrived, it 
was a mineral landscape. For nearly 16 years, we have allowed it to rediscover its 
vitality. No chemical treatments are used, with the sole exception of our ancient 
boxwood trees (over 400 years old), which are protected from the box tree moth. Each 
year, we plant more to encourage greater diversity, beauty, and life.

Today, biodiversity has returned. Nesting boxes, insect hotels, seeds in winter, and a 
pond to quench thirst... everything is designed to welcome the living world.

Hoopoes, European goldbnches, tits, blackbirds, robins, redstarts, and doves inhabit 
the garden, its untrimmed hedges, and shaded corners. Butter(ies dance among the 
buddleia and nectar-rich plants.

You may be lucky enough to spot the pair of kestrels that nest nearby; every year, they 
bring their young to soar above the jasmine in the courtyard. Looking up, you might 
see Short-toed Snake Eagles, buzzards, kites, and occasionally a Bonelli’s eagle or a 
Golden eagle.

Swallows debne the summer sky, while pipistrelle bats live discreetly behind the 
shutters. Even the gravel is evolving: in the restaurant area, the grass is slowly 
reclaiming its place. This brings us profound joy. The earth is working for tomorrow, 
and we are its companions.

In the South, it is a given: water must be respected. We have two wells that allow for 
mindful drip irrigation, preserving this precious resource.

At Château de Siran, we move 
forward with a simple 
conviction: preserving our 
surroundings gives meaning to 
everything we offer.

The house lives in harmony 
with nature.

Our cuisine follows the rhythm of the seasons. Thomas prioritizes local producers, 
whom we would be delighted to introduce to you: La Pode, Moulin de la Restanque, 
Granhota, honey from Tourouzelle, cheeses from Combebelle, jams from Azille, soaps 
from Bise Minervois...

And of course, our winemaker friends, who bring our wine list to life.

In partnership with Domaine de Massamier, we offer a stroll through vineyards and 
nature to their estate, which is committed to agroforestry, where trees and vines 
(ourish side by side.



We invite you to explore the region on foot or by bicycle. A local partner can deliver 
bicycles and electric scooters directly to the Château.

The trails, maintained in part by the Ensirandan association, lead to the local capitelles 
(dry-stone huts) and the surrounding landscapes. We would be delighted to guide you 
and share the stories of this land, its history, and that of Château de Siran.

Reduce and Recycle

Discover Differently

Waste sorting is organized throughout the establishment and is easily accessible on 
every (oor.

In the kitchen, nothing is wasted: peelings are transformed into stocks, and organic 
matter nourishes the compost, which eventually returns to the earth.

Linens are changed at your own pace; simply place your towels in the shower or 
bathtub when you wish for them to be laundered.

Temperature Management
Here, the thick stone walls naturally hold the cool air, while the shutters regulate both 
light and temperature. In summer, we open the windows at night and close them 
during the day to keep the interior fresh; in winter, we act to preserve the warmth.

This commitment is our present 
reality. It will continue to evolve, 
with humility and constancy.

The entire team at Château de Siran


